11 simple procedure for the quantitative determination of goose fatty liver quality is described. The procedure deals with fat release at IOO O C/ 24 h (FR) or fat and water release during pasteuri zation at 70°C/2 h (liquid release LR). The exudates obtained by the different heat treatments were closely correlated (v = 0 .88 2 ). The mean FR determined on 227 livers (varying widely in weight) was ig.q p. 100 with a standard error of 0 .8. The LR was approximately 75 p. 100 of the FR and was predictable from FR (Y = o. 9 X -3 .z 9 ). The FR was positively related to the fat (r = 0 . 72 ) and negatively to the protein ( y = -0 .6 2 ) and phosphorus (v = o.6 1 ) concentrations. Protein and phosphorus supplementation to the diet force-fed to the geese, increased the concentration of these materials in the livers and consequently decreased the FR. Cold storage at -20°C during i month did not affect significantly the FR and LR of liver samples. Cholesterol and iodine number were not related to FR.
INTRODUCTION
Liver composition is considerably altered in force-fed obese geese The finding that freezing had only a slight effect on FR and no effect on LR needs further confirmation. The effect of freezing on small samples could be at variance with its effect on whole livers, mainly because the rate of freezing and thawing is much slower for the whole liver than for a sample of it.
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